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SLAVIA

HOTEL & RESTAURANT

Tim kuchdrov Kaviarne Slavia
Vas pozyva vychutnat si vyber tradi¢nych i modernych jeddl
domadcej aj svetovej kuchyne.

Nechajte sa strhnit ndpaditymi kombindciami
chuti a farieb v sihre secesnej atmosféry kosickej Slavie.

Zeldme Vam prijemny kulinarsky a umelecky zaZitok!
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PREDJEDLA / STARTERS
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100g
Bryndza, kalerab, medvedi cesnak /1,3,8,7 8,90 €

Sheep cheese, kohlrabi, wild garlic

80g

Marinovany pstruh lososovity, fenikel, ribezle, cicerovy lievanec /1,3,4,7 10,90 €
Marinated trout, fennel, currants, chickpeas pancake

80g
Pastéta z konfitovanej kacacej pecene, visne v rume, 9,90 €
kvaskovy chlieb /1,7

Beef tartare, mushrooms, pumpkin, grilled bread

100g
Hovadzi tatarak, shimeji, ¢ierny cesnak, kapary, hrianka /1,3,6 18,90 €

Beef tartare, shimeji, black garlic, capers, grilled bread

POLIEVKY / SOUPS
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0,251
Vyvar z hovadzich chvostov, zelenina julienne, misovd terina, 4,90 €

&igi /1,3,7,9

Beef oxtail broth, julienne vegetable, meat terine and pasta ,,¢igi“

0,251

Hraskovy krém, zemiakov4 §iska, stracciatella, cuketovy tartar /1,7 5,20 €
Creamy peas soup, potato donut, stracciatella, zucchini tartar

SLLAVIA CLASSICS

N 1 ® I 174

200g

Vyprazany telaci rezen, Salat z pecenych zemiakov SLAVIA /1,3,7,10 25,90 €
Breaded fried veal steak, baked potatoe salad SLAVIA

120g
Stroganov z hovidzej svieckovice z rodinného masiarstva Tony, 22,90 €

maslové halusky s petrzlenovou vhatou /1,3,7,10
Beef sirloin stroganoff from local butchery Tony, butter dumplings with parsley

150g
Jelenia svie¢kovd na smotane SLAVIA, pecena mrkva, domace lardo, 23,90 €

nakladané cucoriedky, nekysnuta zemlova knedla /1,3,7
Deer filet in creamy sauce, baked carrot, homemade lardo, marinated blueberries,
unleavened homemade dumpling



100g

Vyprézany syr SLAVIA so zelenym korenim od Cheesio cheese, 16,90 €
varené zemiaky s maslom a liguréekom, tatarska remulada /1,3,7

Fried cheese SLAVIA with green peppers from Cheesio cheese, cooked potatoes with butter

and ligurian, tartar remoulade

230g

Domace pirohy plnené konfitovanym kacacim stehnom, 15,90 €
maslova emulzia s koprom, domaci creme fraiche, vypecena slaninka /1,3,7
Homemade pierogi stuffed with confit duck leg, butter emulsion with dill, home made créeme fraiche,
baked bacon

HLAVNE JEDLA / MAIN DISHES
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120g
Sous vide pstruh lososovity, hraskové pyré, ricotta, baza, 19,90 €

beurre noisette /3,4,7,12
Sous vide trout, green peas purrée, ricotta, edelflower, beurre noisette

150g
Kuraci paprikés z farmérskeho kurata N.O. 3, §pendtova palacinka, 18,90 €

tvaroh, domace lardo /1,3,7
Chicken paprikash from farm chicken number 3, spinach pancake, cottage cheese,
homemade lardo

150g
Farmdrske kacacie prsia, petrZlen, visne, mandle /1,7,8,12 23,90 €
Farm duck breast, parsley, cherries, almonds

150g
Jahna z Bio Farmy Zlaty Hyl, mrkva, fucka s krapami, majoran /1,7,12 22,90 €
Lamb from Bio Farm Zlaty Hyl, carrot, ,,fucka“ mashed potatoes baked with barleys, marjoram

150g

Vyprazané bravcové licka z masiarstva Tony, zemiakovy privarok, 21,90 €
smrze, Cernice, bryndza /1,3,7

Fried crumbled pork cheeks from local butchery Tony, creamy potatoes, morel,

blackberries, ,,bryndza“ sheep cheese

200g
Karfiol, Cheesio White Lady, marhule, ancovicky /1,4,7,8 15,90 €

Cauliflower, Cheesio White Lady, apricots, anchovies

200g
Mafalde s jahnacim ragu z Bio Farmy Zlaty Hyl, straciatella /1,3,7,9,12 17,90 €
Mafalde with lamb ragout from Bio Farm Zlaty Hyl, stracciatella



STEAKY / STEAKS

300g

Steak z vyzretej svieckovice Tony /7

Filet steak Tony
38,90 €

300g
Rib eye /1,3,7,10

33,90 €

100g
Wagyu A5 plus /7

99,90 €

100g
Bistecca alla Fiorentina /7

9,90 €

Dry aged steaky podla dennej ponuky

Dry aged steaks by daily offer

100g

Omacka zo zeleného korenia /7,9
Green pepper sauce

3,90 €

100g

Omacka z modrého syra /7
Blue cheese sauce

3,90 €

100g

Dubakova omacka /7
Mushroom sauce

3,90 €

50g
Kimchi majonéza /3
Kimchi mayonnaise

3,90 €

50g
Hovadzi juss
Beef juss

3,90 €

PRILOHY / SIDE DISHES
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150g 200g
Hranolky / French Fries RyzZa / Rice
3,50 € 3,50 €
200g 200g
Pecené zemiaky s rozmarinom /7 Grilovana zelenina
Baked potatoes with rosemary Grilled vegetables
3,50 € 3,90 €
200g 200g

Zemiakova kasa s maslom

a petrzlenovou viiatou /7
Mashed potatoes with butter and parsley

3,50 €

200g
Zelenina na masle (podla dennej

ponuky) /7
Buttered vegetable (by daily offer)

3,90 €

Varené baby zemiaky s maslovou
emulziou, petrzlenova viiat /7

Boiled baby potatoes with butter and parsley

3,50 €



SALATY / SALADS
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300g
Cézar $alat s grilovanymi kuracimi prsiami, parmezan, vajce 63, 15,90 €
slaninovy chips, hrianka z kvaskového chleba /1,3,4,7,10
Caesar salad with grilled chicken breast, parmesan, egg 63, bacon chips,
grilled leavened bread
250g
Farebna mrkva, krém z fety, rebarbora, uhorka, estragén /7,8 12,90 €
Colorful carrot, feta cheese cream, rhubarb, cucumber, tarragon
250g
Miesany Salat 4,90 €
Mixed vegetable salad
DEZERTY / DESSERTS
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120g
Opity Izidor SLAVIA N.O. 2 /1,3,7,8 6,90 €
,,Drunk Isidor “ SLAVIA number 2
120g
PunéOV}'f rez SLAVIAN.O.1 /1,3,7 5,90 €

Punch cake SLAVIA number 1



MENU ZOSTAVIL
TIM KUCHAROV KAVIARNE SLAVIA
POD VEDENIM EXECUTIVE CHEFA JURAJA HRUSKU

SLAVIA

HOTEL & RESTAURANT

BOUTIQUE HOTEL SLAVIA
HLAVNA 63, 040 01 KOSICE

ZODPOVEDNY VEDUCI - MIROSLAVA KUCHTOVA

ALERGENY

1.0bilniny obsahujuice lepok 2.Koérovce a vyrobky z nich
3Vajcia a vyrobky z nich 4.Ryby a vyrobky z nich 5.Arasidy a vyrobky z nich
6. S6jové zrna a vyrobky z nich 7.Mlieko a vyrobky z neho vratane laktézy
8.0rechy a vyrobky z nich 9.Zeler a vyrobky z neho
10.Horc¢ica a vyrobky z nej 11.Sezamové semena a vyrobky z nich
12.0xid siricity a siri¢itany v koncentrdcidch vyssich ako 10 mg/kg alebo 10 ml/1
13VI1¢i bob a vyrobky z neho 14.Mikkyse a vyrobky z nich






